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(54) Title: METHODS OF PRODUCING TABLETED GUMS AND TA BUTTED GUMS SO PRODUCED 

(57) Abstract: Methods of producing tablcted gums and tablcted gums so produced are provided. The tableted gums of the present 
invention include a tableting media and a gum component that includes gum chips. The gum component and tableting media are 
mixed and further processed to form the tablcted gum wherein a substantial amount of the gum component is concentrated in a top 
portion of the processed tableted gum. 
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SPECIFICATION 



METHODS OF PRODUCING 
TABLETED GUMS AND 
TABLETED GUMS SO PRODUCED 

Background of the Invention 

[0001] The present invention generally relates to gums. More specifically, the present 

invention relates to methods of producing tableted gums and tableted gums so produced. 

[0002] A variety of different gums, such as chewing gums, bubble gums and products 

thereof, have been developed over the years to improve and enhance the quality of such 
products. Typically known and available gums include a variety of different shapes, sizes 
and colors. For example, it is generally known that individual pieces of gum can be 
formed into chunks, chips, sticks/tapes, shredded pieces, tabs, pellets or the like. Each 
of these known forms can themselves include a variety of different shapes and sizes. 

[0003] With respect to gums that are formed into tablets (i.e., tableted gums), these types of 
gums, for example, can be made by mixing gum with a tableting powder. The mixture of 
gum and tableting powder is then further processed to form the tableted gum, such as 
commercially available tableted gums sold under the names "RAZZLES" and "BLOX". 

[0004] In addition to gum products, a variety of other consumer products are generally 
known and available in a tableted form. For example, tableting is widely utilized in 
pharmaceuticals and confections to manufacture a variety of different tableted products. 
In general, the tableting process of such products is similar to that of other tableting 
processes such as those relating to tableted gums. For example, a tableted 
pharmaceutical product, in general, is made by processing a mixture of a pharmaceutical 
agent and a pharmaceutical^ acceptable tableting powder in a known way. 
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[0005] In general, a common feature of known tableted products and processes thereof is 
that the mixture of the product component and tableting media is homogeneous to the 
extent that the size and shape of the product component and the tableting media are 
uniformly similar. Typically, the tableting media is in the form of a powder which is 
composed of a number of finely sized particles. 

[0006] In this regard, the product component, such as a pharmaceutical agent or a gum 
agent, is generally processed prior to mixing with the tableting media such that the 
product component has a similar shape and size characteristic as that of the tableting 
media unless, of course, the product component was manufactured in such form. For 
example, the product component is typically ground into a powder form similar in size 
characteristic to the tableting powder. 

[0007] One of the reasons that a homogeneous mixture of product and tableting media is 

preferred is that the resulting tableted product, in general, has a homogeneous make up 
similar to that of the pre-processed mixture. In this regard, the product component can be 
evenly dispersed throughout the tableted product. 

[0008] However, the homogeneous mixture, particularly a powder mixture of finely sized 
particles, can cause the tableted product to stick or adhere to surfaces of the tableting 
manufacturing equipment as the tableted product is processed unless additional 
measures are taken to minimize the sticking properties of the powder mixture. For 
example, specialized equipment has been developed and utilized for processing known 
tableted gums to address this issue. With increased sticking properties, the tableting 
mixture can make it more difficult to efficiently remove the end product (i.e., the tableted 
product) from the process equipment. It thus can create difficulties with processing the 
tableted gum, cleanup of the process equipment after use and the like. 

[0009] It is believed that the increased sticking is due to the small-sized particles of typical 
tableting mixtures, such as powder-sized particles. With smaller-sized particles, typical 
tableting mixtures, thus, have a high surface area which can enhance the sticking or 
adhering properties of the tableting mixture. 
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[0010] A need, therefore, exists to provide tableted gums that can be easily and readily 

manufactured and that can increase the level of enjoyment and excitement that one gains 
from chewing or blowing same. 

Summary of the Invention 

[001 1] The present invention provides tableted gums, such as tableted bubble gum and 
chewing gum. The tableted gum of the present invention includes a gum component in 
the form of gum chips and a tableting media. The gum chips are generally larger in size 
than the particles of the tableting media, such as those of a tableting powder. In this 
regard, less force or pressure is required to process the mixture of gum chips and 
tableting media into a tableted gum as compared to, for example, the processing of a 
homogeneous tableting mixture of gum and tableting powder. Further, the larger sized 
gum chips tend to concentrate in a top portion of the tableted gum such that the resultant 
tableted gum displays the non-homogeneous characteristics of the gum chip, and 
tableting media mixture. 

[0012] To this end, in an embodiment of the present invention, a tableted gum is provided. 
The tableted gum includes a tableting media and a gum component including one or 
more gum chips. 

[0013] In an embodiment, the tableting media comprises a tableting powder composed of 
particles that are smaller in size than the gum chips of the gum component. 

[0014] In an embodiment, the gum component comprises about 40% to about 60% by 

weight of the tableted gum and the tableting media comprises about 40% to about 60% 
by weight of the tableted gum. 

[0015] In an embodiment, the tableted gum comprises a top portion which contains a 
substantial amount of the gum chips of the gum component. 

[0016] In an embodiment, the gum component is differently colored than the tableting media. 



[0017] 



In an embodiment, the tableted gum further includes a food grade lubricant to 
facilitate forming the tableted gum. 
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[001 8] In another embodiment, a gum including a mixture of gum chips and tableting media 
in a tableted form is provided wherein the gum chips have an average particle size 
greater than an average particle size of the tableting media. 

[001 9] In an embodiment, the average particle size of the gum chips ranges from about 0.5 
mm to about 6.0 mm. 

[0020] In still yet another embodiment, a method of producing a tableted gum is provided. 
The method includes the steps of providing a gum component; processing the gum 
component to form one or more gum chips; mixing the gum chips with a tableting media; 
and processing the mixture of gum chips and tableting media to form the tableted gum. 

[0021] In an embodiment, the gum component is chilled prior to forming the gum chips. 

[0022] In an embodiment, the mixture of gum chips and tableting media is punched or 
pressed to form the tableted gum. 

[0023] It is, therefore, an advantage of the present invention to provide a tableted gum and 
method of producing same. 

[0024] Another advantage of the present invention is to provide a tableted gum that includes 
a mixture of gum chips and a tableting media, such as a tableting powder. 

[0025] A further advantage of the present invention is to provide a process for manufacturing 
a tableted gum that can readily process a mixture of gum chips and tableting media to 
form the tableted gum. 

[0026] A still further advantage of the present invention is to provide a tableted gum that 

includes a non-homogeneous mixture of gum chips and tableting media due to the larger 
sized gum chips as compared to the particles of the tableting media. 

[0027] Yet a still further advantage of the present invention is to provide a gum that creates 
increased levels of enjoyment and excitement during use. 

[0028] Additional features and advantages of the present invention are described in, and will 
be apparent in, the detailed description of the presently preferred embodiments. 

Detailed Description of the Invention 
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[0029] The present invention provides tableted gums, such as tableted bubble gums, 

tableted chewing gums or the like. The tableted gum of the present invention includes a 
gum component in the form of gum chips and a tableting media. The gum chips are 
generally larger in size than the particles of the tableting media, such as those of a 
tableting powder. This can facilitate the ease in which the tableted gums are so produced 
as detailed below. 

[0030] Further, the larger sized gum chips tend to concentrate in a top portion of the tableted 
gum such that the resultant tableted gum displays the non-homogeneous characteristics 
of the gum chip and tableting powder mixture. This can increase and enhance levels of 
enjoyment and excitement during its use. In this regard, a variety of differently colored 
gums can be easily produced by simply varying the color of the gum component and the 
tableting media. For example, the gum chips of the gum component can be a chocolate 
color and the tableting media a cookie-dough color, thus resulting in a gum that 
resembles a chocolate chip cookie. In another example, the gum chips can be orange in 
color and the tableting media can be white thus creating large blotches of color, such as 
orange, at a surface of the tableted gum. 

[0031] In an embodiment, the tableted gum of the present invention includes a gum 

component and a tableting media. The gum component includes one or more gum chips. 
The gum chips of the gum component are generally larger in size than the particles that 
compose or make-up the tableting media, such as powder-size particles of a tableting 
powder. In this regard, the gum chips generally have a smaller surface area than that of 
the particles of the tableting media. 

[0032] As compared to typically known tableted gum formulations, the mixture of the gum 
component and tableting media of the present invention, when processed, necessarily 
results in less sticking or adhering of the mixture to the tableting process equipment. It is 
believed that this is due to the fact that the tableting mixture of the present invention 
contains a non-homogenous blend of tableting media and gum chips that have a larger 
average particle size than the average particle size of the tableting media. As compared 
to typical tableting mixtures which contain a homogeneously-sized mix of gum and 
tableting powder, the overall surface area of the tableting mixture of the present invention 
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is smaller than that of known tableting mixtures due to the presence of the larger-sized 
gum chips. With a smaller surface area, less sticking of the mixture to the surface of the 
tableting process equipment would necessarily result upon processing the tableting 
mixture by punching, pressing or other like processes as detailed below. 

[0033] It should be appreciated that the present invention is not limited by the size 

characteristics of the gum chips and the tableting media to the extent that the gum chips 
are larger in size than the particles of the tableting media, such as powder-sized particles 
of a tableting powder. In an embodiment, the average particle size of the gum chips 
ranges from about 0.5 millimeters (mm) to about 6.0 mm. The gum chip particles can be 
formed by any suitable process, preferably a chipping process, as detailed below. It 
should be appreciated that the particle size, unless indicated otherwise, is based on the 
maximum dimension of the particle. For example, the average particle size of gum chip 
particles which are rectangular in shape and have average dimensions of 3.2 mm x 3.2 
mm x 1.4 mm is 3.2mm. 

[0034] The tableted gum of the present invention can include a variety of different amounts 
of the gum component and the tableting media. In an embodiment, the gum component 
includes about 40% to about 60% by weight of the tableted gum, and the tableting media 
includes about 40% to about 60% by weight of the tableted gum. Preferably, the gum 
component includes about 40% by weight of the tableted gum, and the tableting media 
includes about 60% by weight of the tableted gum. 

[0035] It should be appreciated that the tableted gum of the present invention can include a 
variety of other additional ingredients in addition to the gum component and the tableting 
media in order to facilitate processing of the tableted gum. In an embodiment, the 
tableted gum includes a food grade lubricant. The food grade lubricant can include any 
suitably known food grade lubricant, such as magnesium stearate, calcium stearate, 
stearic acid, carboxy methyl cellulose, like food grade lubricants or mixtures thereof. 

[0036] In an embodiment, the lubricant preferably includes magnesium stearate in an 
amount that is 10% or less by weight of the tableting media, preferably a tableting 
powder. The lubricant can be added to the tableted gum in a variety of known ways. For 
example, it can be separately added to the mixture of the gum component and the 
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tableting media. Further, the lubricant can be included within the tableting media, such as 
commercially available tableting powders. 

[0037] The tableted gum of the present invention can be produced or manufactured in a 
variety of suitable ways. In an embodiment, the gum component can be mixed with a 
tableting media in any conventional and suitable way. This mixture can then be fed into a 
punch machine or the like, such as a commercially available tableting machine sold 
under the name "STOKES", to form the tableted gum. 

[0038] For example, the mixture of gum chips and tableting media can be added to a 

stamping cavity or other like device. The mixture can then be punched or pressed under 
a suitable force or pressure to form a compacted mixture of the gum chips and tableting 
powder thus forming the tableted gum. As previously discussed, the amount of sticking of 
the tableted gum of the present invention to the tableting process equipment, such as the 
cavity, is less than what would necessarily occur when tableting typical mixtures of gum 
and tableting powder. 

[0039] It has also been found that the difference in the particle size of the gum components 
and the tableting media results in a non-homogeneous distribution of the gum component 
and tableting media within the tableting mixture. Upon placing the mixture into the 
process cavity, the larger sized particles of the gum component (i.e., the gum chips) tend 
to concentrate in a top region of the cavity. Upon compaction, the gum component or at 
least a substantial amount of the gum component remains in a top portion of the tableted 
gum. In an embodiment, the gum component is differently colored or has a different color 
than the tableting media. In this regard, the non-homogeneous color characteristic of the 
tableted gum can create and enhance enjoyment and excitement during use as 
previously discussed. In an embodiment, the gum component and tableting media have 
the same or similar color. 

[0040] It should be appreciated that the tableted gum can include a variety of different and 
suitable components. In an embodiment, the tableted gum includes a gum component 
and a tableting media as previously discussed. It should be appreciated that the present 
invention can include a sugar or a sugar free tableted gum. 
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[0041] The tableting media includes a variety of available and known tableting medlas. 

Preferably, the tableting media includes a tableting powder. Typical tableting powders 
can include sucrose-based powders, dextrose-based powders, polyol-based powders, 
such as sorbitol-based powders, like tableting powders or combinations thereof. It should 
be appreciated that the tableting powder can include a variety of additional ingredients, 
such as flavors, colors, sugar and/or sugarless sweetners, additives, like ingredients or 
combinations thereof. 

[0042] The gum component can include a variety of different components. It should be 
appreciated that the present invention can include any suitable gum provided that the 
gum can be processed into particles of requisite size. Preferably, the gum is a film 
forming type gum, generally referred to as bubble gum. Typically, bubble gum can be 
made from a standard formulation of bulk sweetener, gum base, corn syrup, softening 
agents, coloring agents, and flavoring agents. It should be appreciated that the gum 
component can be a sugar or a sugar free gum component. In an embodiment, the 
bubble gum is made from 60-80 percent bulk sweetener, 15-30 percent corn syrup, 1-5 
percent softeners, 0.1-3 percent flavoring agents and 0.01-1 percent coloring agents. 

[0043] The gum component of the present invention can be produced by conventional 

techniques using standard equipment. In general, the gum component is manufactured 
by sequentially adding various gum ingredients to a commercially available mixer known 
in the art. After the ingredients have been thoroughly mixed, the gum mass is discharged 
from the mixer and shaped into the desired form such as by rolling into sheets. Generally, 
the ingredients are mixed by adding the gum base to the running mixer. The base may 
optionally be melted in the mixer. Color and emulsifiers may also be added at this time. A 
softener such as glycerine may also be added at this time along with syrup and a portion 
of bulking agent. Further portions of the bulking agent may then be added to the mixer. A 
flavoring agent is typically added with the final portion of the bulking agent. The entire 
mixing procedure typically takes from five to twenty-five minutes, but longer mixing times 
may sometimes be required. Those skilled in the art will recognize that many variations of 
the above described procedure may be followed. 
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[0044] As previously discussed, the present invention is not limited by the size of gum chips 
within the tableting mixture of gum and tableting media provided that the gum chips have 
an average particle size that is greater than the average particle size of the tableting 
media. In this regard, any suitable process, such as chopping, extrusion, slicing, scoring 
or the like, can be utilized to produce the gum chips provided that the gum chips are 
formed into gum particles of the requisite size. 

[0045] In an embodiment, the gum chips are preferably formed by any known and suitable 
gum chipping process, such as by the process disclosed in U.S. Patent No. 5,318,784, 
the entire disclosure of which is herein incorporated by reference. In general, the gum 
chips can be formed by mixing gum ingredients in a conventional fashion, then sheeting, 
optionally scoring the gum and subsequently chipping the processed gum into chipped 
pieces. In an embodiment, the processed gum can be chilled or cooled at a suitable 
temperature prior to chipping the gum in order to facilitate such a process. 

[0046] It should be understood that various changes and modifications to the presently 

preferred embodiments described herein will be apparent to those skilled in the art. Such 
changes and modifications can be made without departing from the spirit and scope of 
the present invention and without diminishing its intended advantages. It is therefore 
intended that all such changes and modifications be covered by the appended claims. 
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Claims 

[c1 ] 1 . A tableted gum comprising: 

a gum component including one or more gum chips; and 
a tableting media. 

[c2] 2. The tableted gum of claim 1 wherein the tableting media comprises a 

tableting powder. 

[c3] 3. The tableted gum of claim 2 wherein the tableting powder is composed of 

particles that are smaller in size than the gum chips of the gum component. 

[c4] 4. The tableted gum of claim 1 wherein the gum component comprises about 

40% to about 60% by weight of the tableted gum. 

[c5] 5. The tableted gum of claim 1 wherein the tableting media comprises about 

40% to about 60% by weight of the tableted gum. 

[c6] 6. The tableted gum of claim 1 wherein the gum component comprises about 

40% by weight of the tableted gum and the tableting media comprises about 60% 
by weight of the tableted gum. 

[c7] 7. The tableted gum of claim 6 wherein the tableted gum comprises a top 

portion which contains a substantial amount of the gum chips of the gum 
component. 

[c8] 8. The tableted gum of claim 7 wherein the gum chips are differently colored 

than the tableting powder. 

[c9] 9. The tableted gum of claim 1 further comprising a food grade lubricant. 

[c10] 10. The tableted gum of claim 9 wherein the food grade lubricant is selected 

from the group consisting of magnesium stearate, calcium stearate, stearic acid, 
carboxy methyl cellulose and mixtures thereof. 

[c1 1] 11. The tableted gum of claim 1 wherein the tableted gum comprises a sugar 

tableted gum or a sugar free tableted gum. 
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[c12] 12. A gum comprising a mixture of gum chips and tableting media in a 

tableted form wherein the gum chips have an average particle size greater than an 
average particle size of the tableting media. 

[c13] 13. The gum of claim 12 wherein the average particle size of the gum chips 

ranges from about 0.5 mm to about 6.0 mm. 

[c14] 14. The gum of claim 12 wherein the gum chips comprise about 40% to about 

60% by weight of the tableted gum and the tableting media comprises about 40% 
to about 60% by weight of the tableted gum. 

[c15] 15. A method of producing a tableted gum comprising the steps of: 

providing a gum component; 

processing the gum component to form one or more gum chips; 
mixing the gum chips with a tableting media; and 

processing the mixture of gum chips and tableting media to form the tableted 

gum. 

[c1 6] 1 6. The method of claim 1 5 wherein the gum component is chilled prior to 

forming the gum chips. 

[c17] 17. The method of claim 15 wherein the mixture of gum chips and tableting 

media is punched or pressed to form the tableted gum. 

[c18] 18. The method of claim 17 wherein the tableted gum comprises a top portion 

that is concentrated with the gum chips of the gum component. 

[c19] 19. The method of claim 18 wherein the gum component comprises a 

different color than the tableting media. 

[c20] 20. The method of claim 18 wherein the gum component and the tableting 

media have a same or similar color. 



[c21] 21 . The method of claim 1 5 wherein the mixture of gum chips and tableting 

media includes a food grade lubricant to facilitate forming the tableted gum. 
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22. The method of claim 21 wherein the food grade lubricant is selected from 
the group consisting of magnesium stearate, calcium stearate, stearic acid, 
carboxy methyl cellulose and combinations thereof. 

23. The method of claim 22 wherein the food grade lubricant comprises 
magnesium stear&te ranging from about 10% or less by weight of the tableting 
media. 

24. The method of claim 1 5 wherein the gum component comprises about 
40% to about 60% by weight of the tableted gum and the tableting media 
comprises about 40% to about 60% by weight of the tableted gum. 

25. The method of claim 24 wherein the gum component comprises about 
40% by weight of the tableted gum and the tableting media comprises about 60% 
by weight of the tableted gum. 

26. The method of claim 1 5 wherein the gum chips have an average particle 
size that ranges from about 0.5 mm to about 6.0 mm. 



INTERNATIONAL SEARCH REPORT 



International application No. 

PCT/US02/\>3i>83 



A. CLASSIFICATION OF SUBJECT MATTER 

IPQ7) :Al':jG 3/30 
US CL rttfti/s, 5, 'JH5, W4 
According to International Patent Classification (IPC) or to lioth national classification- mid IPC 

B. FIELDS SEARCHED 

Minimum documentation searched (classification system followed by classification symlxrfs) 
U.S. : 4*26/3, C, 285,45+ 

Documentation searched other than minimum documentation to the extent that such documents are included in the fields 

Electronic data base consulted during the international search (name of data base and, where practicable, search terms used) 
NONE 



DOCUMENTS CONSIDERED TO BE RELEVANT 



Category* 



Citation of document, with indication, where appropriate, of the relevant passages 



Relevant to claim No. 



X 
Y 



US 4,753,805 A (CHERUKURI et al) 28 June 1988 (28.06.88), see 
entire document. 



1-5, 9-15, 17, 18, 
21-24, 26 



Y,P 



US 5,318,784 A (REAM et al) 07 June 1994 (07.06.94), see entire 
document. 

US 6,322,828 A (ATHANIKAR et al) 27 November 2001 
(27.11.01), see entire document. 



6-8, 16, 19, 20, 
25 

1-26 



1-26 



| | Further documents are listed in the continuation of Box C. i J See patent family annex. 



* Special categories of cited documents: 

"A" document defining the genera! state of the art which la not 

considered to be of particular relevance 

*E" curlier document published on or after the international filing date 

*L" document which may throw doubt* on priority cUim(s) ur which is 

cited to establish the publication date uf another citation ur other 
special reason (ax specified) 

"O" document rrferring to an oral disclosure. u*e. exhibition or other 

RMIIM 

*P* document published prior to the international filing dat* but Utter 

than the priority date claimed 



X" 



Inter document published after the international filing date or priority 
date and not in conflict with the application but cited to understand 
the principle or theory underlying the invention 

document of particular relevance; the claimed invention cannot be 
considered novel ur cannot be considered lo involve an inventive step 
when the document is token alone 

document of particular relevance; the claimed invention cannot be 
considered to involve an inventive step when the document is 
combined with one or more other such document*, such combination 
being obvious to a person skilled in the art 

document member uf the same patent family 



Date of the actual completion of the international search 



2+ OCTOBER 2002 



Date of mailing of the international search report 

0 8 NOV 2002 



Name and mailing address of the ISA/US 

Commissioner of Patents und Trademarks 
Box PCI" 

Washington, D.C. iOiS I 
Facsimile No. (703) 305-3*30 



Authorized officer 

ARTHUR CORBIN 
Telephone No. (703) 308-OGGl 




Form PCT/ISA/2I0 (second sheet) (July 19.98)* 



